0006 Semen is a complex composition for which to for mulate a taste masking composition, especially to make it universally effective on a semi-variable composition. Fur thermore, the formulation must account for the unpredictable timing of the delivery of the semen, which depends upon sexual stimulation. These factors complicate the formulation of an effective composition and a delivery vehicle that can provide the needed taste masking effect at the appropriate time.
SUMMARY OF INVENTION
0007. In one aspect, edible compositions are disclosed herein that are capable of providing up to twenty minutes of taste masking effectiveness to mask the taste of semen. The composition may be in the form of any suitable delivery vehicle. In one embodiment, the delivery vehicle is a film. In another embodiment, the delivery vehicle is a gummi confec tionery. While the discussion herein focuses on the film and gummi confectionery delivery vehicles, the formulations are not so limited. Dec. 20, 2012 0008 Both the edible film and the edible gummi confec tionery, upon activation in Saliva in the oral cavity, provide a lasting taste masking effect that endures for about 5 to 20 minutes. The enduring taste masking effect is possible because of the presence of at least one protein masking agent and at least one bitter masking agent. The protein masking agent constitutes about 0.01% to about 16% dry weight of either the edible film or the edible gummi confectionery, and the bitter masking agent may constitute about 0.1% to 7% dry weight thereof. 0009. Both the edible film and the edible gummi confec tionery may include a flavoring agent, a sensate, and/or a Sweetening agent. The flavoring agent may constitute about 0.1% to about 30% dry weight, the sensate may constitute about 0.1% to about 25% dry weight, and the Sweetening agent may constitute about 1% to about 20% dry weight of either the edible film or the edible gummi confectionery. 0010. In another embodiment, edible compositions capable of providing up to twenty minutes of taste masking effectiveness are disclosed that include a delivery vehicle, a physiological effective amount of a protein masking agent, a physiological effective amount of a bitter masking agent, and a physiological effective amount of a sensate. The edible composition may also include a flavoring agent and a Sweet ening agent. 0011. In another aspect, methods of making an edible film for masking the taste of semen are disclosed. 0012. In another aspect, methods of making an edible gummi confectionery for masking the taste of semen are disclosed.
DETAILED DESCRIPTION OF INVENTION
0013 To address the complex composition of semen and the time sensitive nature of the delivery thereof, edible com positions were developed that are capable of providing up to twenty minutes of taste masking effectiveness for masking the taste of semen. The taste masking effectiveness may be formulated to last for about five to about twenty minutes. In another embodiment, the taste masking effectiveness may last for about seven to about fifteen minutes.
0014. The edible compositions disclosed herein are designed to be placed in a user's mouth (or oral cavity) for chewing and/or dissolving, depending upon the delivery vehicle. Once chewed and/or dissolved, the formulation's ingredients such as one or more taste masking agents, a sen sate, a flavoring agent, or a Sweetening agent act upon the taste receptors in the oral cavity, including those around the tongue, on the Soft palate at back roof of the mouth, and even the epiglottis, to provide a physiological effect of lasting taste masking effectiveness. In one embodiment, the delivery vehicle of the edible taste masking composition is as an edible film. In another embodiment, the delivery vehicle of the edible composition is as an edible gummi confectionery. The delivery vehicle may also be, but is not limited to a chewable tablet, a liquid carrier, a hard confectionery, a gel confection ary, a foam confectionary, a chewing gum, a dissolvable tab let, and a powder confectionary. 00.15 Methods for making such delivery vehicles are known and can be adapted for by one of skill in the art to provide a delivery vehicle for the taste masking compositions disclosed herein. Various methods for forming orally disinte grating tablets, whether by applying heat or a non-heat pro cess, orally disintegrating films, chewing gums, particles and/ or microencapsulated compositions are described in the 0017. The edible compositions are a taste masking deliv ery system that has a synergistically effective amount of taste maskers and sensates that dissolve in the oral cavity and upon dissolution are deposited on the tongue. The masking agents and sensates (and optionally one or more Sweeteners) interact with taste receptors on the tongue to provide taste masking effectiveness that masks the taste of semen (which is inde pendently delivered to the oral cavity). The taste masking molecules interacts with taste receptors on the tongue and provide a sensation, which is the result of signal transduction from the receptor organs for taste, commonly known as taste buds. These taste buds contain very sensitive nerve endings, which produce and transmit electrical impulses via the sev enth, ninth and tenth cranial nerves to those areas of the brain, which are devoted to the perception of taste. The masking agents in the disclosed compositions effectively turn "off the taste buds for a period of about 20 minutes, i.e., long enough for fellatio. The edible compositions disclosed herein are formulated with taste masking agents and sensates that are not irritating to the skin (in particular, that of the penis) as will be explained in more detail herein. 00.18 Edible Films 0019. The edible film may be referred to as an "edible thin film. As used herein, "edible thin films' refers to composi tions that include a film-former Substrate and are designed to adhere to at least a portion of the oral cavity of a consumerand rapidly dissolve therein. "Rapidly dissolve" means that the substrate dissolves in less than 20 seconds, preferably less than 15 seconds and most preferably less than 10 seconds. To "dissolve" means to substantially lose the shape and form of the substrate. An example of an edible thin film product is the Listerine(R) PocketPaksTM oral care strip sold by Pfizer. 0020. In addition to the film-former, the edible thin films for masking the taste of semen include a physiological effec tive amount of a protein masking agent and a physiological effective amount of a bitter masking agent. 0043. The carrier material should be impermeable to the film coating, allowing the film coating to disperse evenly onto the carrier. This also allows for ease of removal of the plastic film from the carriers. Examples of suitable carriers include plastic or polyester films, polypropylene, polycarbonate, non-siliconized polyethylene terephthalate film, non-sili conized Kraft paper, polyethylene impregnated Kraft paper, metal belts, Voltage or corona treated belts, drum dryers, and polytetrafluorethylene-impregnated glass fabric. Multiple carriers may be employed to create a multi-layered film prod uct. The carriers may be coated with a release coating. 0044. It has been found that a particularly preferred method of casting the film on the carrier may be through use of a slot die extrusion. By use of multiple extruders and appropriately constructed dies, it is possible to add multiple color Stripes or designs to the product. It is also possible to oscillate the die head to produce wavy lines on the product. The resulting films can be laminated to produce various visual effects.
0045. 0046. It should be noted that no particular limitation is placed on the thickness of the film layer except that the resultant film must rapidly dissolve in the mouth of the con Sumer. Therefore the thickness of the film can be varied based on, for example, the desired speed of dissolution of the edible film while in the oral cavity. Not only can the thickness be varied but a multi-layered film product may be provided. 0047. After the coating step, the film may pass through a dryer for moisture reduction. In the dryer, drying is carried out through a variety of different means, such as high Velocity turbulent hot air, conduction from steam heated slide bed, direct heating or casting offilm onto a heated drum or belt, hot or cold air impingement, infrared heating, or any other Suit able drying equipment that does not adversely affect the com ponents of the film. 0048. The edible thin films may then be processed to a desirable size to deliver a taste masking effective amount of the taste masking composition. In one embodiment, the edible thin films may be formed or cut as strips that are dimensioned to a desired size. For instance, the films may be 0.75 inch by 1.25 inch. While these dimensions illustrate that the film is cut as a rectangle, it is not limited thereto and any shape including, but not limited to, square, diamond, circular, elliptical, and a die cut of any predetermined shape. Proce dures for forming or cutting the edible thin films are well known in the art.
0049
0050. The edible gummi confectioneries, similarly to the edible thin films, are an edible composition designed to dis solve in the oral cavity in about 20 seconds or less (typically upon chewing) to provide the taste masking effect. The edible gummi confectioneries include a gelling agent to provide the confectionery composition with moldable and/or settable characteristics Such that the confectionery can conform to the shape of a mold and thereafter retain that shape. In addition to the gelling agent, the confectionery composition for masking the taste of semen includes a physiological effective amount of a protein masking agent and a physiological effective amount of a bitter masking agent. The confectionery compo sition may also include a sensate, a flavoring agent, and/or a Sweetening agent. It is understood that one or more of any of these individual ingredients may be used in a confectionery composition. 0059 Edible gummi confectionery may be manufactured by preparing molds, preparing a gummi confectionery com position, pouring the gummi confectionery composition in the mold, allowing the composition to set, and removing the set gummi confectionery from the mold. The gummi confec tionery composition may be prepared by dissolving a gelling agent in water and heating to dissolve the gelling agent. To the gelling agent Solution the taste masking agents, sensates, Sweeteners, flavoring agents and any otheringredients may be added with mixing. The resulting gummi confectionery com position may be molded into desired shapes that will deliver the correct amount of the taste masking composition. 0060. In another embodiment, the gummi confectionary may include a hydrocolloid ingredient in addition to the gel ling agent. Suitable hydrocolloids include natural and modi fied gums, cellulosics, modified cellulosics, pectins, mucil lages, modified Starches, noncellulosic polysaccharides, algal polysaccharides and mixtures thereof. More specifically the hydrocolloids include Starch, agar-agar, microcrystalline cel lulose, methylcellulose, hydroxypropyl cellulose (HPC), hydroxypropyl methylcellulose (HPMC), xanthan gum, car rageenangum, locust bean gum, alginates, acacia, carboxym ethylcellulose (CMC), karayagum, acacia gum, Sodium algi nate, sodium CMC, guar gum, tragacanth, mixtures of the hydrocolloids and the like. 0061. When including a hydrocolloid, various ratios of gelatin/hydrocolloids have been discovered which have been found to possess beneficial mouthfeel, texture and chewing characteristics. For example, when using starch, the weight ratio of from about 1:1.3 to about 1:1.8 possesses desirable characteristics. More preferably the gelatin/starch weight ratio is from 1:1.4 to about 1:1.55 and most preferably the weight ratio is about 1:1.50. When agar-agar is used, the weight ratio is about 1:0.35 to about 1:1.5, preferably from 1:0.6 to about 1:1.2, and most preferably about 1:0.75. When employing hydroxypropylcellulose, the ratio is from about 1:0.2 to about 1:0.8, preferably the HPC/starch weight ratio is from about 1:0.3 to about 1:0.6 and most preferably the weight ratio is about 1:0.45. Those with skill in the art will recognize that other hydrocolloids can be used in combina tion with the specified hydrocolloids in the ratios specified, i.e., a mixture of two or more hydrocolloids, without depart ing from the present invention. 0062. The edible taste masking compositions disclosed herein are useful for masking the taste of semen. Other appli cations for the taste masking compositions disclosed herein may include use as masking other Substances that include a bitter component and/or a protein component. 0063. The present invention is further illustrated by the following non-limiting examples.
Example 1 Edible Film for Masking the Taste of Semen 0064 Part A: An aqueous solution of 40% gum arabic was prepared using standard techniques to dissolve the gum ara bic in the water while heating and stirring. 0065 Part B: An emulsion of a selected flavor, here mango citrus, was prepared by placing 80 ml of the 40% gum arabic Solution into a blending vessel, weighting out selected flavors and an emulsifying agent, and slowly adding the flavors and emulsifying agent to the blending vessel with mixing. Once added, the mixing was maintained for about 20 additional minutes to form the emulsion. The dry weight percent for the ingredients added to the 40% gum arabic are presented below in Table 1 . 0066 Part C: The emulsion of the selected flavor was added to a film formulation. The film formulation was pre pared as a slurry by mixing the following ingredients together using known techniques and then casting the film formulation onto a paper coated with or having a release Surface so that the Dec. 20, 2012 film will be removable therefrom. The slurry includes 10 grams of water and the amount of the remaining ingredients as indicated below in Table 2 in dry weight percent based on the final film produced. The bitter masker included a first bitter masker and a second bitter masker at 1.8 dry weight percent and 2.8 dry weight percent, respectively, 0067 Part D: The slurry from Part Ciscast onto the release paper by a knife over roll coater set at a coating gap of 13 mil at a line speed of 1-3 fpm while the slurry is warm (about 104° F. (40°C.)). The release paper coated with the slurry passed through an oven at a temperature of about 180 to 200° F. (356-392 C.) to evaporate the water and form a film. 0068. The resulting film may be cut to any desired dimen sions for packaging and/or consumption that provides the correct amount of the formulation for the desired extended taste masking effect.
Example 2
Edible Film for Masking the Taste of Semen 0069. An aqueous solution of 40% gum arabic was pre pared according to Part A of Example 1 using standard tech niques to dissolve the gum arabic in the water while heating and stirring. 0070 Part B: Then an emulsion of a selected flavor, here watermelon, was prepared by placing 80 ml of the 40% gum arabic solution into a blending vessel, weighting out selected flavor and an emulsifying agent, and slowly adding the flavors and emulsifying agent to the blending vessel with mixing. Once added, the mixing was maintained for about 20 addi tional minutes to form the emulsion. The dry weight percent for the ingredients added to the 40% gum arabic are presented below in Table 3 . (0071 Part C: The emulsion of the selected flavor was added to a film formulation. The film formulation was pre pared as a slurry by mixing the following ingredients together using known techniques and then casting the film formulation onto a paper coated with or having a release Surface so that the film will be removable therefrom. The slurry includes 10 grams of water and the amount of the remaining ingredients as indicated below in Table 4 in dry weight percent based on the final film produced. An aqueous solution of 40% gum arabic was prepared using standard techniques to dissolve the gum ara bic in the water while heating and stirring. 0075 Part B: An emulsion of a selected flavor, here vanilla, was prepared by placing 80 ml of the 40% gum arabic Solution into a blending vessel, weighting out selected flavor and an emulsifying agent, and slowly adding the flavors and emulsifying agent to the blending vessel with mixing. Once added, the mixing was maintained for about 20 additional minutes to form the emulsion. The dry weight percent for the ingredients added to the 40% gum arabic are presented below in Table 5 . 0076 Part C: The emulsion of the selected flavor was added to a film formulation. The film formulation was pre pared as a slurry by mixing the following ingredients together using known techniques and then casting the film formulation onto a paper coated with or having a release Surface so that the film will be removable there from. The slurry includes 10 grams of water and the amount of the remaining ingredients as indicated below in Table 6 in dry weight percent based on the final film produced.
Dec. 20, 2012 (0079 Part A: Confectionery molds were prepared by spraying the selected molds with a non-stick cooking spray. The molds are of a size that provides the correct amount of the formulation for the desired extended taste masking effect. 0080 Part B: A mango citrus flavor emulsion was pre pared as disclosed in Example 1, Part B. I0081 Part C: A gummi confectionery mixture was pre pared by boiling 45 grams of water in a saucepan over medium-high heat and immediately upon boiling adding 30 grams of gelatin with mixing until all dissolved. Once the gelatin was dissolved, 0.5 grams of polysorbate 80, 3.3 grams of the mango citrus flavor emulsion, 1.5 grams of coolants, 0.05 grams of a protein masker, 0.5 grams of a bitter masker, and 2 grams of Vanilla syrup were added to the dissolved gelatin with stirring until a homogenous mixture was formed. I0082 Part D: The mixture from Part C was poured into the molds prepared in Part A. The molds were refrigerated until the gummi confectioneries were set. Once removed from the molds, the confectioneries were ready for consumption.
Example 5 Alpha Survey Evaluation of the Lasting Taste Mask ing Effect I0083. An alpha survey was run on 21 test subjects. The purpose of the alpha Survey was to evaluate the taste masking film strip for taste masking effectiveness in masking the taste of semen. The test group was composed of both male and female Subjects. The test Subject placed the taste masking film strip in their mouth on the middle of their tongue, and after the film strip dissolved in their mouth performed oral sex on their partner. The test Subjects evaluated how many minutes of taste masking effectiveness was delivered by the film strip. Table 7 shows the taste masking effectiveness of the film strip in masking the taste of semen for the 21 test Subjects. 0084. The taste masking effectiveness of the film strip to mask the taste of semen was found to last for about five to about twenty minutes. The data above reflects how long the taste masking effect lasted relative to the release of semen. The Subjects stopped the clock once the semen was intro duced, even though the taste masking effect may actually have lasted longer. The importance of the data is that for those men who took longer to be stimulated, 14 to 19 minutes (Test Subjects 4, 5, 11, 16, and 19) , the taste masking was still in effect for the partner. 0085 Having described the invention in detail and with reference to specific advantages thereof it will be apparent that numerous modifications are possible without departing from the spirit and scope of the following claims.
What is claimed is:
1. An edible film comprising a composition effective to mask the taste of semen.
2. The edible film of claim 1 wherein the composition upon activation in saliva in a user's oral cavity provides a lasting taste masking effect that endures for about 5 to about 20 minutes.
3. The edible film of claim 2, wherein the composition comprising: a film former; a physiological effective amount of a non-skin irritating protein masking agent; and a physiological effective amount of a non-skin irritating bitter masking agent. 4. The edible film of claim 3 wherein the protein masking agent constitutes about 0.01% to about 16% dry weight of the edible film.
5. The edible film of claim 4 wherein the bitter masking agent constitutes about 0.1% to about 7% dry weight of the edible film. Dec. 20, 2012 6. The edible film of claim 3 wherein the film former is selected from the group consisting of carboxymethylcellu lose, methylcellulose, hydroxypropylmethylcellulose, guar gum, locust bean gum, Xanthum gum, carrageenan, algins, propylene glycol, levan, elsinan, pullulan, pectin, chitosan, and gum arabic, waxy maize starch, high-amylose corn starch, potato starch, tapioca Starch, rice starch, wheat starch, a modified Starch, dextrin, maltodextrin, albumen, gelatin, casein, salts of casein, whey, wheat gluten, Zein, and soybean derived protein, polyvinyl pyrrolidone, methycrylate copoly mers, carboxyvinyl copolymers, and combinations thereof.
7. The edible film of claim 3 wherein the composition includes a flavoring agent, the flavoring agent constituting about 0.1% to about 30% dry weight of the edible film.
8. The edible film of claim 3 further comprising a sensate, the sensate constituting about 0.1 to about 25% dry weight of the edible film.
9. The edible film of claim 8 wherein the sensate is selected from the group consisting of a physiological cooling agent, a physiological warming agent, and a physiological tingling agent each of which are effective on the mucous membranes of the mouth.
10. The edible film of claim 3 wherein the composition further comprises a Sweetening agent, the Sweetening agent constituting about 1 to about 20% dry weight of the edible film.
11. An edible gummi confectionery comprising a compo sition effective to taste mask semen.
12. The edible gummi confectionery of claim 11 wherein the compositions upon activation in saliva in a user's mouth provides a lasting taste masking effect that endures for about 5 to about 20 minutes.
13. The edible gummi confectionery of claim 12 wherein the composition comprises: a gelling agent; a physiological effective amount of a non-skin irritating protein masking agent; and a physiological effective amount of a non-skin irritating bitter masking agent. 14. The edible gummi confectionery of claim 13 wherein the protein masking agent constitutes about 0.01% to about 20% dry weight of the edible gummi confectionery.
15. The edible gummi confectionery of claim 14 wherein the bitter masking agent constitutes about 0.1% to about 7% dry weight of the edible gummi confectionery.
16. The edible gummi confectionery of claim 13 wherein the gelling agent is selected from the group consisting of gelatin, gum arabic, pullulan, pectin, mucillages, modified starches, corn starch, noncellulosic polysaccharides, algal polysaccharides, agar-agar, methylcellulose, hydroxypropyl cellulose, ethyl cellulose, hydroxypropyl methylcellulose, Xanthan gum, carrageenan gum, locust bean gum, alginates, carboxymethylcellulose, karaya gum, acacia gum, Sodium CMC, guar gum, tragacanth, kappa carrageenan, gellangum, clear gum, alginic acid, tapioca starch, konjac, ficus pumila, dextrin, maltodextrin, and combinations thereof.
17. The edible gummi confectionery of claim 13 wherein the composition includes a flavoring agent, the flavoring agent constituting about 0.1% to about 30% dry weight of the edible gummi confectionery.
18. The edible gummi confectionery of claim 17 further comprising a sensate, the sensate constituting about 0.1% to about 25% dry weight of the edible gummi confectionary.
US 2012/0321727 A1 19. The edible gummi confectionery of claim 18 wherein the sensate is selected from the group consisting of a physi ological cooling agent, a physiological warming agent, and a physiological tingling agent each of which are effective on the mucous membranes of the mouth.
20. The edible film of claim 13 wherein the composition further comprises a Sweetening agent, the Sweetening agent constituting about 1% to about 20% dry weight of the edible gummi confectionery.
21. An edible composition capable of providing up to twenty minutes of taste masking effectiveness, the composi tion comprising:
Dec. 20, 2012 a delivery vehicle: a physiological effective amount of a non-skin irritating protein masking agent; and a physiological effective amount of a non-skin irritating bitter masking agent. 22. The edible composition of claim 21 further comprising a physiological effective amount of a sensate, a flavoring agent, and a Sweetening agent.
